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調理法の異なる黒毛和種去勢牛の香気成分について
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Abstract　　This study examines the inﬂuence of the four different grades of Wagyu beef upon sensory 
analysis. The ﬂavors were extracted from roasted and poached Wagyu beef. These were evaluated and 
compared to the identiﬁed compounds by GC-MS. Panelists divided the dishes into “preferred ﬂavor” and “not 
preferred ﬂavor”. As a result, the difference between separate grades was shown to be signiﬁcant. The 
identiﬁed ﬂavor compound was classiﬁed according to ﬂavor quality. Considering the relation between sen-
sory evaluation and ﬂavor compounds, fruity ﬂavor especially d-limonene was most frequently related to 
“preferred ﬂavor”, which means that it was the most favored over all. In contrast, green ﬂavor, especially 
2-hexenal was selected as the “not preferable” option the most often, which means that the glassy ﬂavor 
was enjoyed the least.
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焼成肉は，厚さ 1 cm，縦 4×横 3 cmに切り出
し，200℃に温めたホットプレート（象印マホービ
ン（株）やきやき Rホットプレート）で表 1分 30秒，
裏 1分 30秒の合計 3分焼き，提供前に半分にカッ
トした。煮熟肉については，スライスした肉を 1人


































で測定した。カラムは DB-1MS（60 m× 0.253 mm

















Table 1　Wagyu beef used in the present study
Grade BMS (Beef Marbling Score) Beef No.
A2 BMS No. 1~2 B1, B22, B31
A3 BMS No. 3~4 B2, B6, B7, B9
A4 BMS No. 5~7 B8, B21


























































zene の合計値を，green の香りには pentanal，
Fig. 1　 Result of sensory evaluation on “preferable 
ﬂavor”.
Fig. 2　 Result of sensory evaluation on “not 
preferable ﬂavor”.
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Table 2　Aroma quality of identiﬁed compounds from Wagyu beef
Identiﬁed Compounds (×10－4 M)
NO.B22 (Grade: A2) No.B7 (Grade: A3)
Roast Poach Roast Poach
Fruity except coconuts-like and peach-like
2-heptanone － － 4.028 －
2-octanone － － 0.648 －
1-octanol 0.224 － 1.418 －
octanal 2.997 0.777 8.129 4.678
decanal 0.114 － 0.195 0.090
2-decenal － － 1.409 0.229
d-limonene 0.329 0.408 0.153 0.747
Subtotal 3.664 1.185 15.980 5.744
Fatty, butter-like
2.3-butanedione 0.985 － 0.120 0.176
3-hydroxy,2-butanone 0.577 － － －
2-nonenal － － 1.036 0.306
Ethylbenzene 0.099 0.137 0.819 0.151
Subtotal 1.661 0.137 1.975 0.633
Green
Pentanal 1.340 2.116 1.686 3.176
Hexanal 6.369 10.550 6.917 0.144
Octanal 2.997 0.777 8.129 4.678
Nonanal 2.972 1.039 7.055 3.490
2-hexenal － － 0.571 －
2-nonenal － － 1.036 0.306
Subtotal 13.678 14.482 25.394 11.794
Roast-like
Pyrazine,methyl － － 0.154 －
Pyrazine,2.5-dimethyl 0.152 － 0.240 －
Pyrazine,3-ethyl,2.5-dimethyl － － 0.635 －
Subtotal 0.152 － 1.029 －
Total 19.16 15.80 44.38 18.50
－: not determined.
Table 3　Correlation coefﬁcient between aroma compounds and sensory evaluation
Sensory evaluation/aroma compounds Fruity Fatty Green
Preferable ﬂavor 0.760 0.239 0.426
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Fig. 3　 Relation between sensory evaluation 
and aroma compounds (fruity).
Fig. 4　 Relation between sensory evaluation 
and aroma compounds (fatty).
Fig. 5　 Relation between sensory evaluation 
and aroma compounds (green).
